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There's such a lot to know about preserving foods and it is fun to learn 
how! Then, too, you can contribute to the health and happiness of your 
family by helping mother put up the family food supply . 
Why should every girl know how to can and freeze food? There are 
three good reasons; health, economy and variety. If we preserve food when 
plentiful, we not only save money, but we can make our winter meals more 
interesting and healthful by using a variety of foods. Each food contains 
some of the food elements we need. 
In this project you will learn to can foods that are easy to do-tomatoes 
and fruits; also to freeze vegetables and to make delicious preserves and 
pickles. There's a lot to learn and do-so let's get to work! 
PRESERVATION OF FOOD BY CANNING 
Canning is a way to preserve food so you can use it later. The food is 
heated, then sealed in air-tight containers so it cannot spoil. By canning, 
you can have lots of foods when you cannot get them fresh and so better 
meals for less money are possible the year around. Any family would like 
that ... . . wouldn't yours? 
Canning Equipment for Tomatoes and Fruits 
To can, you'll need the right kind of equipment. Good equipment 
saves time and work and you'll get a better product. Before the canning sea-
son starts, check and see if the following equipment is ready for use : 
Canners-The biggest utensil you'll need is the kettle used to process 
(or cook) the jars of food . It is often called the "canner." There are two 
types of kettles or canners used for canning tomatoes and fruits : 
1. Water Bath Canner-a kettle deep enough to cover the jars with 
water. 
2. Steam Canner (not a steam pressure canner) a kettle big enough to 
hold jars. The cooking is done by steam. 
Any kettle can be used for a water bath canner if it is big enough to 
hold the jars when they are covered with two inches of water. Jars must be 
placed on a rack in the bottom of the kettle. This rack is needed to keep 
the jars off the bottom so they won't break, and to allow the water to circu-
late all around them. If you buy a water bath canner a rack will come with 
it. If you use an ordinary kettle you can make the rack from tin, wood, fold-
ed hardware cloth or wire netting. Count time when the water begins to 
boil. 
"'In collaboration with Ruth C. Upchurch and Charline Lindsay, State Club Agents. 
4-H CLUB CIRCULAR 121 3 
Four types of lids for g lass jars used in home canning. A) Regular mason screw lid, 
B) G lass lief with wire ball and clamp, C) Metal self-sealing lid with a screw band, D) 
the three- piece lid . 
Any kettle that is an inch or more taller than the jars may be used as 
a steamer. It too, must have a rack and a well fitted lid. Put enough water 
in the steamer to keep it from boiling dry. Begin the timing when the jars 
are surrounded by steam. 
If you have a pressure canner or saucepan, it may be used as a steaming 
kettle by leaving the petcock open or the weight off. 
Glass Jars-Any type of glass jar made for canning is satisfactory. A 
good canning jar seals perfectly and easily. It is easy to clean and easy to put 
food in. Canning jars are treated to stand high heat. That's why it is best 
to use regular jars, not mayonnaise, peanut butter jars, etc., when the jar 
has to be processed. Such jars may be used for jams, conserves and other 
foods that do not have to be cooked in the jar. 
Jars, especiall y the top, should be smooth without nicks and rough 
places. A nick might cause a poor seal and allow the food to spoil. Then all 
your work would be wasted, so be sure to check this . A rack is needed to 
keep the jars apart and off the bottom of the canner. The water or steam 
should circulate around and under the jars. Wire baskets come with the 
water bath canners. 
Pint and quart jars are used for tomatoes and fruits . It is best to use 
one-half pint (or smaller jars) for preserves, jams, relishes and the like. 
Lids 
There are four general types of lids for glass jars : The self-sealing, the 
screw-top, the three-piece, and the spring glass-top or lightning type. 
Self-sealing tin lids or "flats," seal at the top of the jar. The lids or 
flats are fastened with a metal ring which screws down. The metal lids or 
flats must be bought new each year, but the rings may be used many times. 
These self-sealing lids cannot be tested before using because the seal is not 
made until the filled jar has cooled. 
Screw-top lids may be used as long as they are clean and will make 
a seal. Get new ones if the porcelain in the top becomes loose, the metal 
corroded, or otherwise damaged. 
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Three-piece lids have a glass lid, a small rubber , and a metal screw 
band. They should be tested, as th e screw top and lightning type lids , be-
fore they are used. 
The wire clamp or bail is the important thing to examine in the spring-
top or lightning type jars. The spring and clasp should close on the lid with 
a snap. If the wire clamp becomes loosened after use, it can be tightened by 
removing the top wire, bending it down in the middle, and then bending 
the sides inward so they will flt the jar. When using any type of lids, follow 
the directions that co me with them. 
Other Equipment - Other helpful pieces of canning equipment in-
clude: a clock, shallow pans, preserving kettles, colander, wire basket, jar 
funnel , measuring cups and spoons, quart measure, ladle or dipper, jar lifters, 
long handled spoons , wooden spoon for stirring, stainless steel paring 
knives, spatula, scissors, household scales, vegetable brush , strainer, and 
large pans for washing foods. A good jar lifter is light weight but sturdy, 
and grips the jar firmly without slipping. Its handles are long enough to 
protect your hand s. 
For heating the food , use utensils of aluminum, or good grade enamel-
ware, or stainless steel. Iron, copper, and galvanized kettles are not satis-
factory as they may cause the food to become unwholesome. Of course, 
where you work has a lot to do with how much you enjoy the job. Lots of 
heat and water, proper working heights, comfortable stools or chairs, and a 
screened, airy, light place to work will make your canning job easier. 
Methods of Canning 
The three general methods used in canning are the (1) open-kettle or 
cooked-in-the-kettle method , (2) the cold pack, cooked-in-the- jar method 
and the (3) hot pack or heated and then cooked-in-the-jar method. 
Processing is heating the jars or cans of food at a temperature high 
enough and long enough to make the food keep. 
Open Kettle Method - With this method , the food is cooked until 
done; then immediately packed in hot sterilized jars and sealed. The jars 
must be filled brim full and all air bubbles removed. 
Jars and lids must be boiled, baked or put in live steam for ten minutes 
to be sterilized. Pouring boiling water over the jars will not sterilize them. 
The open kettle method is sometimes used for acid foods as tomatoes 
and peaches and frequently for pickles, preserves, jams and marmalades 
which have large amounts of vinegar or sugar. Even for most of these foods 
however, at least 5 minutes of processing is desirable. 
More food spoils when canned by the open-kettle method than by 
other methods. Soft fruits canned by this method usually break and become 
mushy. Some fruits lose much of their delicate flavor and food value. 
Cold Pack Method - When you use the cold pack method, pack the 
raw product into the jar, add boiling liquid or sirup, put on the jar lid , then 
process in a water bath or steam cooker. When cold food is placed in the 
container it takes longer for the food at the center of the jar to reach a high 
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temperature. Tomatoes and fruits with a rather large portion of liquid heat 
through quickly. Soft fruits are usually best if canned by the cold pack 
method. 
Hot Pack Method- When you use the hot pack method, partially 
cook the food, then pack it hot into the jar, and process. 
More food can be packed into a jar by the hot pack method than the 
cold pack method. It may be the best way to can most foods if jars and jar 
space are limited. With the hot pack method, the food is wilted and shrunk 
and the air driven out. This method is usually used for all vegetables except 
tomatoes. 
Steps in Canning 
To have a good canned product that will keep. give careful attention 
to the following steps, as well as to the directions for canning each fruit 
or vegetable. 
1. Prepare Equipment-Gather all equipment needed. Look at the 
jars and lids carefully. Wash jars in soapy water, rinse and place them in a 
pan of hot water-so they will be clean and hot when needed. Make sure 
everything is clean for cleanliness is very important in canning. 
If screw-top, three-piece, or spring-clamp jars are used, test the rubbers 
and jars. Throwaway used rubbers which show the imprint of the lid. Good 
rubbers show no pinholes or cracks when pinched. 
To test the screw-top, three-piece, or spring-clamp glass-top jars, pour 
about a cup of hot water in the jar, put on the rubber and lid, and turn jar 
upside down. If the jar leaks, press down the edge of the screw-top lid, 
tighten the clamp of the glass-top jar or try other lids or rubbers until the 
seal holds. Keep the proper lids and jars together. Have the processing ket-
tle on and the water near boiling. 
If a sugar sirup is needed make it in advance so it will be ready when 
needed. 
2. Select High Quality 
Products-Select fresh, sound 
products at their best eating 
stage. Grade for like size and 
the same degree of ripeness for 
a uniform product. 
"Two hours from the gar-
den to the can" is a good rule 
to follow in canning fruit, to-
matoes and other vegetables. 
3. Wash Products-Wash the fruits or vegetables thoroughly. Wash 
in small lots to prevent bruising. Always lift the fruits and vegetables out 
of the water, rather than pouring the water off. Wash fruits that have caps 
or stems-such as, strawberries, cherries and grapes-before stemming so 
there will be less loss of juice and so water will not go into the fruit. 
4. Prepare Product for Processing-Prepare the product as for 
cooking and follow the directions given for canning each food. 
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5. Pack Food in Container- When using glass jars, remove one 
jar at a time from the hot water. Keeping the jars hot helps prevent break-
age and lessens the number of spoilage bacteria _ _ ---
present during packing and processing. Pack the . 
container quickly so the precooked food remains ~-:--... 
hot. Use enough liquid so the food will not be 
packed too firmly in the jar, (about Ih liquid to 
V3 solid). Work out air bubbles with a knife 
blade or narrow spatula. Leave Ih inch head space 
in glass jars for tomatoes and fruits . The solid 
food in the jar should be covered with water, 
sirup, or juice to preserve color, texture and 
flavor. 
6. Adjust Lids-As you pack each glass 
Remove 
Air 
Bubbles 
jar, carefully wipe top of jar and rubber ring to remove any food, then put 
on lid. If too slow in sealing, more air will be left in the can when sealed 
and the food may discolor and lose some flavor. 
7. Process Food - Immediately place the filled jars on the rack in the 
canner which contains boiling or near-boiling water. Do not crowd the jars, 
as this may cause them to break as they expand when heated. Crowding the 
containers will also interfere with proper circulation of water or steam. 
In a water bath the water should be at least one inch deeper than the 
height of the tallest jar so that the top of the jar will be processed at the 
same temperature as the rest of the jar. 
Cover the water bath with a well-
fitted lid and keep the water in a roll-
ing boil for the required processing 
time. Use enough water in the steam 
canner or pressure saucepan to keep 
it from becoming dry during the pro-
cessing period. Keep the steam "up" 
throughout the processing time. As 
memories are poor, it is wise to write 
down when to remove the jars or cans. 
Make sure the food is processed the 
time given for each product. If the 
water in the canner stops boiling or 
Begin to count time when 
wa.ter comes to rolhn9 boH 
more water is added, deduct the time needed to bring it back to boiling. 
8. Remove from Canner and if necessary, readjust lids. When the 
time is up, remove the jar from the water bath or steam canner and im-
mediately remove all jars or cans to a dry-non-metal surface, as paper, wood 
or cloth. 
Push down the clamp on spring-top jars. Screw tops of the three-piece 
and screw-top jars immediately as tightly as possible. 
Turn all jars, except those with self-sealing lids, from side to side to 
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make sure there is no leak. Do not try to tighten the top of jars with self-
sealing lids. This type seals as it cools. Cool all jars in an upright position. 
Wipe containers to make them clean, and shiny. 
9. Cool the Containers-Cool jars quickly but be especially careful to 
avoid breaking them. Don't set 
the jars in a draft but allow air 
space around jars for more rapid 
cooling. 
When the jars are cold, gen-
tly tap the metal lids of the self-
sealing type jar with a spoon to 
see if they are pro perl y sealed. 
If properly sealed , and no food 
is touching the lid, they will 
give a clear ringing notc. If not 
properly sealed the sound will 
be dull in a low key . 
Test self-seo.\inq hd 
~ood ~eo.l 
for a. 
Turn other jars upside down to make sure there is no leak. If there is 
any leakage the food should be used soon. 
Do not try to tighten the lid after the jar is cooled, as this would break 
the seal. Remove bands from self-sealing jars when cold and save them to 
use again. If left on, they may rust and be hard to remove. 
10. Store.-Label all jars and cans giving desirable information, such 
as, date, variety and method of canning. Store in a clean, cool, dry, frostproof 
place. Sturdy shelves with jars only two deep are desirable. Examine jars 
from time to time to make sure they are keeping. If there is any spoilage, 
carefully examine all containers from that lot. 
Canning Tomatoes 
Tomatoes are easy to can if you follow the proper directions, and do 
not try to can too many at one time. Tomatoes spoil rather rapidly after they 
are picked. For the best product, can them soon after picking. After you 
start, do not allow a delay. If tomatoes are allowed to stand long in a warm 
room after preparation for canning has begun, flat sour spoilage may cccur. 
Select firm vine-ripened tomatoes of medium size and uniform shape, 
free from spots and decay. Well-ripened tomatoes are red right up to the 
stem and have a superior flavor as well as color. 
If you must can tomatoes that are green around the stem or have sun-
burn, or other spots, cut away all the green or other off-colored portions 
which will give a poor flavor and color. Do not try to can tomatoes with 
soft or spoiled parts. 
A bushel of good tomatoes will yield 16 to 20 quarts. 
Cold Pack Method 
1. Sort and wash the tomatoes and place them in a wire basket or thin 
cloth. 
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2. Dip them in boiling water for Yz to 2 minutes, depending on how 
ripe they are. If the tomatoes are well ripened, the skin will slip off easily 
in less than a minute. If the tomatoes are kept in boiling water too long, 
the pulp will soften and cling to the skin when removed . 
3. Plunge them quickly into cold water until cool enough to handle. 
4. Peel, starting from the bottom and remove every bit of the cone-
shaped core from each tomato with a slender pointed knife after slipping 
off the skin. 
S. Pack the tomatoes into the jars leaving them whole or cut in halves 
or quarters according to the way they are to be used. Tomato juice may be 
added or the tomatoes may be pushed down so enough juice is formed to fill 
the spaces and cover the solid portions. 
6. For flavor, add a teaspoon of salt per quart. 
7. Remove air bubbles, wipe top of jar-make sure juice is over toma-
toes and there is Yz inch head space. 
8. Put on lid and process quart glass jars in a water bath or steam can-
ner 25 to 45 minutes. If the tomatoes are perfect and you are quick and skill-
ful and there has been little or no spoilage, process them 25 minutes; other-
wise 45 minutes. 
9. Remove jars from canner and adjust seal if lids are not self-sealing. 
Polish jars. 
10. Cool, test seal, remove bands, label and store. 
Tomato Juice 
1. Use only tomatoes of good quality. Poor tomatoes make poor juice. 
Wash, core and cut tomatoes into pieces. 
2. Simmer until soft. Put through a food mill, ricer, fine strainer or 
sIeve. 
3. Reheat to boiling and pour into hot jars filling to one-fourth inch 
of top. Add one teaspoon of salt to each quart of juice. Wipe tops of jars. 
Ad just lids. 
4. Process both pints and quarts 15 minutes in a boiling water bath. 
S. Complete seal if lids are not the self-sealing type. 
6. Cool , test seals, remove bands, label and store. 
CANNING FRUIT 
The usual yield from 1 Yz to 2 Yz pounds of raw fruit is one quart of 
fruit. For best results, can fruit in a water bath or steam cooker. A quart of 
canned fruit will average six servings. 
Sirups for Canning Fruit 
Fruits may be canned with a thin, medium, or thick sirup. The sirup 
you use will depend on how sour the fruit is, its ripeness, the family's taste, 
how much sirup is used (closeness of pack) and how you plan to use the 
canned fruit. If the sirup is too heavy, it will cover the fruit flavor, tend to 
shrivel the fruit, and cause it to rise in the jar. If the sirup is too light, the 
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ApPROXIMATE YIELD OF CANNED FRUITS FROM RAW FRUITS 
Fruit Quantity Raw Yield 
Apples (2-6 per lb) .......... . 50 lbs. or 1 bushel .. .. . . .... 16-20 quarts 
Black or red raspberries .. .. . .. 1 crate, 6 gal.-36lbs ..... . . .. 14-16 quarts 
Cherries (with seeds) .. . .. . . .. 1 bushel or 56lbs ..... .. . . .. 22-32 quarts 
Gooseberries .. .......... . .. . 1 gallon . . ... . .. . .... ... ... 3-4 quarts 
Grapes . ... ............ . . . .. 48lbs. or 1 bushel . . . .. . . .. . 16-20 quarts 
Peaches (5-8 per lb.) ... . . . . .. . 50 lbs. or 1 bushel . .. . .. . . . . 20-25 quarts 
Pears (3-4 per lb.) .. .. .. . ..... 58lbs. or 1 bushel .......... 20-25 quarts 
Plums (15-20 per lb.) . . .. . . .. . 56lbs. or 1 bushel ..... .. . . . 25-30 quarts 
Rhubarb . ... .... .. . . . .. .. .. 2lbs .................. . ... 1 quart 
Strawberries ... .. . .. . .... 1 crate or 6 gallons .. .. ... .. 12-16 quarts 
Tomatoes .. ... ..... .... . .... 50 lbs. or 1 bushel ..... ..... 15-20 quarts 
juice and the fruit will lack good flavor. The sirup should be poured br.iling 
hot over the fruit. Use enough sirup to cover the fruit and fill the jar to with-
in one-half inch of the top. The amount of sirup needed will vary with the 
size, ripeness, and kind of fruit and the firmness of the pack. Usually, each 
quart jar will require about one cup of sirup. As a rule, three cups of water 
and the sugar will make enough sirup for four quarts of well-packed fruit. 
Directions for making sirup follows: 
Thin Sirup-1 cup sugar and 3 cups water. Mix and heat to boiling 
point. 
Medium Sirup-1 cup sugar and 2 cups water. Mix and heat to boil-
ing point. 
Heavy Sirup-1 cup sugar and 1 cup water. Mix and heat to boiling 
point. 
If fruit is plentiful, the very ripe fruit may be heated to make juice. This 
may be used in place of water in making the sirup. A heavy sirup may be 
diluted with fruit juice to form a medium or thin sirup. 
Canning Fruit Without Sugar 
Fruit can be canned without sugar but if sugar is needed when the can-
ned fruit is used, add at least a part of it when canning. Sugar helps fruit 
retain its natural color, flavor and form. Process fruit canned without sugar 
the same as fruit with sugar. 
Blackberries, Dewberries, Raspberries, Huckleberries 
Gather berries in shallow boxes, pans, or baskets to prevent crushing 
and Bruising. Use the smaller, softer, less perfect berries to make juice or 
puree. 
Cold Pack 
1. Make a medium sirup. 
2. Wash and drain the berries. 
3. Pack to Y.! inch of jar top. 
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4. Cover with the boiling medium sirup. 
5. Remove air bubbles. Wipe top of jar. Adjust lid and place in canner. 
6. Process pints and quarts 20 minutes in a boiling water or steam can-
7. Remove from canner, adjust lids if not self-sealing type. Polish. 
8. Cool, test seal, remove any bands, label and store. 
Hot Pack 
1. Wash, drain and pour fruit into flat bottomed shallow pan with well 
fitted lid. 
2. Add from ¥i to ~ cup of sugar to each quart of berries. H eat to 
boiling point, shaking pan to prevent sticking. 
3. Pour into jars, filling to ~ inch of the top and remove air bubbles, 
wipe top of jar. Adjust the lid and place in the canner. 
4. Process quart jars 15 minutes in a boiling water, or steam canner. 
5. Remove from canner, complete seal iflids are not self-sealing type. 
Polish. 
6. Cool, test seal, remove any bands, label and store. 
Cherries 
1. Wash. Stem and drain. Prick skins, or pit. Save all the juice. 
2. Pour juice and cherries in a flat bottomed pan with a well fitted lid. 
Add ~ cup sugar for each quart of cherries. 
3. Heat until all the fruit is boiling hot. Pack in hot jars to ~ inch 
of the top. 
4. Remove air bubbles, wipe top of jars. Adjust lid . Place in canner. 
5. Process quart jars 15 minutes in a boiling water or steam canner. 
6. Remove from canner, adjust lids if not of the self-sealing type. 
Polish. 
7. Cool, test seal, remove any bands, label and store. 
Peaches 
Cold Pack 
1. Make a thin or medium sirup. 
2. Select fully ripe peaches. Wash. Place in a wire basket or cheese-
cloth and dip for a minute or two in boiling water and immediately into 
cold water. 
3. Remove all skins. Cut in halves and remove pits. Slice if desired. 
Place fruit in slightly salted acid water (1 tablespoon salt and 1 tablespoon 
vinegar to 2 quarts water) to prevent browning. 
4. Pack firmly into jars, cups down, and fill to about 1 inch of top and 
cover with thin or medium sirup. 
5. Remove air bubbles. Add more sirup if needed to fill to ~ inch of 
top. Wipe top of jar. Adjust lid and place in canner. 
6. Process pints 25 minutes and quarts 35 minutes in a boiling water 
or steam canner. 
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7. Remove from canner. Complete seal if lids are not of self-sealing 
type. Polish . 
8. Cool, test seal, remove any bands, label and store. 
Hot Pack 
1. Prepare sirup and peaches as for cold pack. 
2. Drop into the sirup and boil from 4 to 8 minutes depending on the 
firmness of the peaches. 
3. Pack with cups down. Cover with sirup, filling jar to ~ inch of the 
top. 
4. Remove air bubbles and wipe top of jar. Adjust lid and place in the 
canner. 
5. Process pint and quart jars 20 minutes in boiling water or steam 
canner. 
6. Remove from canner. Complete seal if lids are not of self-sealing 
type. Polish. 
7. Cool, test seal, remove any bands, label and store. 
Pears 
Pick the pears when fully grown but underripe and let them ripen more 
quickly in storage. 
1. Make a thin or medium sirup. 
2. Peel, halve and core or leave whole. To keep from browning, place 
them in slightly acid salted water (1 tablespoon salt and 1 tablespoon vine-
gar to 2 quarts water). 
3. Drain. Place pears in the hot thin or medium sirup and boil 3 to 5 
minutes, depending on the firmness of the fruit. 
4. Pack firmly into jars to about 1 inch of top with the cups down. 
Cover with the boiling liquid. 
5. Remove air bubbles. Add sirup if needed. Wipe top of the jar. Ad-
just lid and place in canner. 
7. Remove from canner. Complete seal if lids are not of self-sealing 
type. Polish. 
8. Cool, test seal, remove any bands, label and store. 
For variety use pineapple, orange or plum juice instead of the sirup or 
add red hots, mint flavoring and green cake coloring or candied ginger. 
Rhubarb 
1. Wash. Cut off the tip and root ends. Cut into ~ to 1 inch pieces on 
a board with a sharp knife to prevent peeling. Add 14 to ~ cup of sugar 
to each quart of rhubarb. Cover and heat in the oven until boiling hot, or 
let stand to allow sugar to draw out juice and then heat to boiling tempera-
ture. 
2. Pack in jar to within ~ inch of top, distributing sirup evenly among 
the jars. 
3. Remove air bubbles. Wipe top of jar. Adjust lid. 
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4. Process pints and quarts 10 minutes in a boiling water bath . 
5. Complete seal if lids are not self-sealing. Polish. 
6. Cool, test seal, remove any bands, label and store. 
Strawberries 
l. Wash, drain and stem. 
2. Add ~ cup of sugar to each quart of berries and heat slowly to the 
boiling point. Remove from fire and allow to stand from 2 hours to over-
night. Bring to a boil quickly and pack in jars to within ~ inch of top. 
3. Remove air bubbles. Wipe top. Adjust lid and place in canner. 
4. Process pints and quarts 15 minutes in a boiling water or steam 
canner. 
5. Remove from canner. Complete seal if lids are not self-sealing. 
Polish. 
Fruit Juices 
l. Extract the juice from the ripe berries, cherries, plums, or grapes by 
crushing the fruit and heating to simmering temperature (170°-180 °F). 
Strain through a cloth bag. 
2. Add Y.! cup sugar to each gallon of juice. Reheat to simmering tem-
perature. Fill jars to 1,4 inch of top and bottles to Y.! inch of top. 
3. Wipe tops. Adjust lids and place in canner. 
4. Keep jars for 20 minutes in a water bath at a simmering tempera-
ture (180°F). 
5. Remove from canner. Complete seal if lids are not self-sealing. 
Polish. 
6. Cool, test seal, remove any bands, label and store. 
Grape Juice 
l. Select fully ripe grapes. Concord grapes give an excellent product. 
Wash. Remove grapes from stem and crush. 
2. Heat to 140°-145°F in top of double boiler until the fruit is soft. 
If a large double boiler is not available, float the pan with frui t or juice in 
a large container partly filled with rapidly boiling water. 
3. Press out the juice. 
4. Strain through jelly bag or heavy muslin cloth. 
5. Let stand 6 to 8 hours or overnight to allow crystals to settle to the 
bottom. 
6. Carefully siphon or pour off the clear juice. 
7. Add W cup of water for each quart of juice and mix well. 
8. Heat juice rapidly to steam~ng hot (170°F) in upper part of double 
boiler and immediately pour into hot sterilized jars or bottles leaving Ih 
inch head space. 
9. Wipe top of jar. Adjust lids and place in canner. 
lO. Process 20 minutes in simmering water bath. 
1l. Remove from canner. Complete seal of lids if not self-sealing. 
12. Cool, test seal, remove any bands, label and store. 
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SCORE CARD FOR CANNED FRUITS AND VEGETABLES 
PACKAGE ......... . .......... .. ................... . .. ... . ... . .. 10 
Perfectly sealed Standard container of specified size. Adequate neat 
label. The label should be pasted about one inch from the bot-
tom of the jar. Clear glass, clean and free of rust. If tin cans 
are used, they should be bright, well labeled, and the ends flat 
or slightly sunken-no swelling or bulging. 
P~K ...... . . . .... . ............... ... ........ ........... . ..... w 
Full but not crowded. All space except proper headspace filled .. 10 
Proportion of fruit or vegetable to liquid about 3 to 1 ..... . .. 10 
The liquid just covers the product, with no excess. 
Q UALITY PRODUCT ....... .. . ........ .......... . . ... . . .......... 50 
Firm with no defects. No foreign material or indications of 
spoilage ............ . . ... .. .................. .. .. ... 10 
Right degree of maturity. Not over or under-ripe, too mature or 
immature flavor. Not tough, w(1)Ody or stringy. 
Uniformity ....................... . .................... 20 
Pieces of fruit or vegetable should be about the same in size and 
degree of maturity. 
Color- as nearly that of the original as possible after cooking. 
Not blanched or darkened from foreign matter. 
Texture-tender without overcooking. Firm-not mushy or broken. 
Flavor-Characteristic of the fresh fruit or vegetable .. ... ... . . 20 
Not covered up with sugar, insipid or lacking in flavor. 
LIQUID . ....... . ... . . .. ..... . . .. ... . . ..... ............. ..... . ... 20 
Right amount to serve with product. 
Clear and bright rather than dull. Little or no cloudiness, few or 
no small particles. A bluish film on the bottom usually indicates 
flat sour. Free from gas bubbles. Sirups for fruits have suitable pro-
portions of sugar. 
TOTAL. ... . ... 100 
Adapted from material sen t out by the Bureau of Human Nutrition and Home Economics , U. S. Depart· 
ment of Agriculture. 
Fruit Purees 
1. Select soft, but sound, fully ripe fruit and wash. 
2. Cut if needed and simmer until soft. 
3. Put through sieve, food mill, strainer or juicer. 
4. Add from IA to ~ cup of sugar to each quart, reheat to simmering 
temperature (170°-180°F) and pour, filling jars to IA inch of top. 
5. Remove air bubbles. Wipe top of jar. Adjust lid and place in canner. 
6. Process quart jars 20 minutes in boiling water or steam canner. 
7. Remove from canner. Complete seal if lids are not self-sealing. 
Polish. 
8. Cool, test seal, remove any bands, label and store. 
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Causes of Poor-Quality Canned Fruits 
Heating food drives out the air causing it to wilt or shrink. When fruit 
is cooked in a sirup that is heavier than its own juice, the juice in the fruit 
passes out into the sirup. This causes the fruit to shrink, become lighter 
and float to the top of the jar. The heavier the sirup the greater the loss of 
juice from the fruit. 
Over cooking causes fruit to shrink, lose juice and to float. Fruit at 
the top of the jar often turns dark on standing. This may be due to spoilage 
or to under-processing. Peaches, pears and plums are frequently so affected. 
Loss of color in canned fruit is not unusual. Light causes all canned 
berries to fade. Berries lose color in the sirup and so are lighter. 
PRESERVES 
Everybody likes preserves to add that "special something" to a meal. 
Hot biscuits, butter, and strawberry preserves would please the palate of the 
most hard-to-please person. So you will want to know how to make pre-
serves . You'll be popular with your family when you serve the preserves 
you've made. 
Preserves are small fruits or pieces of larger fruits cooked in a sirup 
until clear, and canned in the siru p or jellied juice. These are wholesome 
sweets that can be made from any fruit but much nicer preserves are made 
from fruits that contain a high percentage of acid and pectin . Firm, ripe 
fruit is best as ripeness is needed for flavor, and firmness for good texture. 
In preparing preserves, use pieces of fruit the same size, do not over-
cook, and do not add so much sugar that the fruit flavor is lost. Strawber-
ries, peaches, plums, pears, cherries, quinces, watermelon rind, tomatoes, 
and pineapples are fruits commonly preserved. 
Making Preserves 
Make on~y a small amount of preserves at a time using not more than 
6 to 8 pounds of fruit. Prepare fruit as for cooking, keeping small fruit 
whole and cutting large fruit in uniform, fairly good sized pieces. It is best 
to weigh, rather than measure the fruit. Use three-fourths as much sugar 
as fruit, by weight. The amount of sugar will vary, however, with the sour-
ness of the fruit and its pectin content. 
Use shallow pans and much heat. The shorter the cooking time the 
brighter the color and the richer and more delicate the flavor of the pre-
serves. Too much cooking will cause dark color and strong flavor. 
Boil the fruit and sugar mixture until the fruit becomes clear and the 
sirup no longer runs off the spoon but goes off in a wide drop or "sheet." 
Lemon juice may be added during the last few minutes of cooking to fruits 
that lack tartness. The lemon improves the flavor and causes the sirup to 
jell. 
Fill sterilized jar three-fourths full of fruit and finish filling with the 
juice. Seal, label and store. 
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Pear and Peach Preserves 
The Kieffer pear is a variety commonly used for preserving because it 
holds its shape and has a good flavor. Store them for 2 or 3 weeks at 60° 
to 65 of to obtain the best qualities for preserving and canning. 
Any variety of white or yellow peach of good dessert quality will make 
good preserves if chosen at the firm-ripe stage. 
1. Wash, pare and cut the pears or peaches into uniform pieces such as 
halves, quarters, or eighths. 
2. To each pound of prepared fruit, allow % to 1 pound of sugar. 
3. Combine the fruit and sugar in alternate layers and let stand 8 to 
10 hours or overnight before cooking. Or, add the sugar and 1JI cup of water 
for each pound of fruit and cook at once. In either case stir carefully while 
heating to boiling. 
4. Boil rapidly until the fruit is tender and clear and the sirup is some-
what thick. Stir to prevent burning, but be careful not to break the pieces 
of fruit. 
5. Pour at once into hot sterilized jars, and seal. 
6. Cool, shine, label and store. 
Stravvberry Preserves 
The color and flavor of strawberries are easily destroyed by heat. Hence, 
in making preserves, it is well to cook only a short time. 
1. Mix 2 pints, well-rounded, capped berries with 5 cups sugar and let 
stand 3 to 4 hours. 
2. Place over very low heat until simmering point is reached. 
3. Add 4 tablespoons lemon juice and boil rapidly for 10 to 12 minutes 
(or until berries are clear and sirup thick) . 
4. Cover and let stand overnight. Pack cold into hot sterilized jars. 
Process 15 minutes at simmering temperature. 
5. Cool, shine, label and store. 
SCORE CARD FOR PRESERVES 
PACKAGE . ................................ . ... . . .. . ..... . ... . .. 10 
Sealed jars of standard size. Clean, well labeled. 
PRODUcr .... .. . . . . . . ...................... .. .. .. . . ... . ... .. . . 50 
Color-characteristic of the fruit, bright, clear free from discolora-
tion due to over-cooking. 
Consistency-tender whole small fruits or uniform pieces of larger 
fruits in sirup or jellied juice. 
FLAVOR . .... ..... ..... . .... .... .. . . ... .............. .. .... .. .. 40 
Characteristic of the fruit, free from excessive sweetness or over-
cooked flavor. 
Total .. ...... ..... . . . 100 
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FREEZING VEGETABLES 
For high quality frozen vegetables, use fresh, tender vegetables direct 
from the garden. Wash vegetables thoroughly, lifting them out of the water 
as grit settles to the bottom of the pan. Sort vegetables according to size 
for packing, or peel and cut into pieces of uniform size. 
Heat all vegetables before packaging them for freezing. The heating or 
blanching of the vegetables must be done accuratel y. Overheating will 
make the vegetable taste like warmed over vegetables and underheating will 
cause off-flavors to develop in a few months. Heating the vegetable in boil-
ing water is best for home freezing. 
For each pound of prepared vegetable, use a gallon of boiling water. 
Place the vegetables in a cheese cloth, or a blanching basket, and plunge 
them into the boiling water, being sure all of the vegetable is covered with 
water. Cover tightly and start counting time immediately. Keep heat high 
for the length of time given in the directions for the vegetable you are 
freezing. 
When the time is up, immediately remove from blanching kettle and 
begin cooling quickly. If you have cold running water, hold vegetable under 
the stream until main heat is off, then put in ice water for about as long 
as it was in the boiling water. 
To cool the vegetable, it will take about a pound of ice for each pound 
of vegetable. The vegetable should feel the cold to the hand (about 60°F) 
before it is ready to package. When cold, drain and package. Dry pack is 
pref~rabl~ to adding brine because the preparation for freezing and for serv-
109 lS eaSler. 
Work quickly when you start freezing vegetables. As soon as the veg-
etable is blanched and cooled, drained and packaged, freeze it. If you need to 
wait a short time to take it to the locker, keep it in the refrigerator. The 
quicker it is frozen, the better the quality. 
Push out as much air as possible in packaging the vegetable. Because 
of the shape of the vegetable, usually it is not necessary to leave any head 
space. 
Beans, Lima 
Select well-filled pods. Beans should be green but not starchy or mealy. 
Shell and sort according to size. 
Heat in boiling water: small beans, 2 minutes; medium beans, 3 min-
utes; large beans, 4 minutes. 
Chill promptly, drain, and pack into containers, leaving 1h inch head 
space. Seal and freeze. 
Beans, Snap, Green, or Wax 
Select young, tender, stringless beans that snap when broken. Wash 
thoroughly; then remove stem ends. 
Cut in desired pieces. Heat in boiling water for 3 minutes. 
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Sca ld the vegetables in boiling wa ter or 
li ve stea m. 
Cool in cold running water or in ice 
wa ter. 
Drain and package in air- and vapor-tight containers. 
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Chill, drain, and pack into containers, leaving Y.! inch head space. Seal 
and freeze. 
Broccoli 
Select tight, compact, dark-green heads with tender stalks free from 
woodiness. Wash, peel stalks, and trim. Keep green part of leaves. If neces-
sary to remove insects, soak for 11.1 hour in a solution made of 4 teaspoons 
salt to 1 gallon cold water. Split lengthwise into pieces so that flowerets are 
not more than Ilh inches across. 
Heat in steam 5 minutes or in boiling water 3 minutes. Chill, drain , 
and pack broccoli into containers, leaving no head space. Seal and freeze. 
Corn, Sweet 
Select ears with plump, tender kernels and thin, sweet milk. If the milk 
is thick and starchy it is better to freeze corn as cream style. 
Husk ears, remove silk, and wash the corn . Heat ears in boiling water 
for 4 minutes. Cool promptly in cold water, and drain . 
For whole-kernel corn, cut kernels from cob at about ¥3 the depth of 
the kernels. 
For cream style corn, cut corn from the cob at about the center of the 
kernels. Scrape the cobs with the back of the knife to remove the juice and 
the heart of the kernel. 
Pack corn into containers, leaving lh inch head space. Seal and freeze. 
Greens 
The directions for freezing include wild greens, chard, collards, kale, 
mustard greens, spinach, and turnip greens. 
Select young, tender leaves. Wash well. Remove tough stems and im-
perfect leaves. Cut leaves of chard into pieces as desired, omitting stems. 
Heat in boiling water for the following periods. 
Wild greens, kale, chard, mustard greens, turnip greens, 2 minutes ; col-
lards, 3 minutes and New Zealand spinach, 2 minutes; very tender leaves 
Ilh minutes. 
Chill, drain, and pack greens into containers, leaving lh inch head 
space. Seal and freeze . 
Peas, Green 
Choose bright green, plump, firm pods with sweet, tender peas. Do not 
use immature or tough peas. 
Shell peas . Heat in boiling water Ilh minutes. Cool promptly in cold 
water and drain. 
Pack peas into containers, leaving 11.1 inch head space. Seal and freeze. 
Tomato Juice 
Wash, sort, and trim firm vine-ripened tomatoes. Cut in quarters or 
eighths. Simmer for 5 to lO minutes. Press through a sieve. If desired add 
1 teaspoon salt to each quart of juice for seasoning. 
Pour into containers, leaving 111.1 inch head space. Seal and freeze. 
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COOKING FROZEN VEGETABLES 
To cook vegetables, break the 
frozen vegetable apart and steam or 
drop directly into a small amount of 
boiling salted water, cover and boil 
only until tender. 
Greens should be cut into 1 Y.! or 
2 inch cubes before cooking. Coin on 
the cob, asparagus and a few other 
vegetables seem to taste better if part-
ly tha wed before they are heated. 
The cooking time of frozen veg-
etables is about one-half as long as 
for the same vegetables when fresh. 
Take care to avoid overcooking, for 
even a slight amount causes deteriora-
tion in flavor , appearance, and food 
value. You'll need only IA to Y.! cup 
of water to properly cook 1 pint of 
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many frozen vegetables if you use a D rop the frozen vegetables into bo iling 
pan with a well fitted lid, and moder- salted water. 
ate heat. 
Use all liquid for it contains much of the flavor as well as important 
minerals and vitamins. 
Season the vegetable simply-butter or cream tastes good on all vege-
tables. Serve immediately. 
No vegetable tastes or looks its best after waiting on the back of the 
stove 10 minutes or longer before it is served. Cook only the amount needed 
for one meal. 
FREEZING COOKIES 
Probably there is less difference between cookies freshly baked from 
frozen dough, cookies baked and then frozen, and strictly fresh cookies than 
in any other class of foods. Whether you freeze cookies before or after bak-
ing is a matter of convenience and personal choice. Cookie dough is easier 
to package and takes less freezer space than do baked cookies. If you wish 
to save time just before serving, freeze them already baked. Refrigerator 
c-ookies and most drop and bar cookies freeze successfully. 
Cookie Dough 
To freeze cookie dough, pack the refrigerator cookie dough in round 
or square containers ready to slice and bake when needed. Or, form the 
dough into a roll of the desired thickness, wrap in moisture-vaporproof 
cellophane, and seal. Protect with stockinette or wrap in locker paper and 
freeze. 
Pack the drop-cookie dough in round containers. The bar-cookie dough 
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may be packed in either round containers or in the baking pan. Wrap well , 
seal and freeze. 
To thaw the refrigerator cookie dough it may be sliced as soon as re-
moved from the freezer on a board with a very sharp knife, or softened in 
the refrigerator for about an hour, then sliced. 
Thaw the drop-cookie dough at room temperature until just soft 
enough to drop by spoonfuls onto baking sheets. 
Thaw the bar-cookie dough packed into round containers until soft 
enough to transfer to baking pans. If packed in the baking pan, no thawing 
is necessary. 
Bake all the cookies named above at the baking temperatures called 
for in the recipes. 
Baked Cookies 
To freeze baked cookies, cool thoroughly and pack carefully in a box 
with a top opening. These crisp cookies break easily and dry out readily. 
Fill in the empty air spaces with pieces of crumpled waxed paper to prevent 
jiggling and breaking. If you have a round box the cookies may be baked 
the exact size to fit the box. If you stack soft cookies, waxed paper or cello-
phane should be laid between each cookie or each two cookies to keep them 
from sticking together. 
Thaw baked cookies at room temperature in their original wrappings. 
The thin cookies may be unwrapped as soon as removed from freezer and 
placed in single layers to thaw. 
PICKLES 
Pickling is preserving in a salt, in an acid or in a salty acid liquor. Pick-
les and relishes add little food value but they stimulate the appetite and give 
zest to meals that might otherwise be commonplace. We should use them 
in limited amounts, and not serve them to young children. 
The purpose of pickling is to get a tart, spicy flavor through the vege-
table or fruit and to have an attractive, clear color and a crisp texture. 
Fruits and vegetables for pickling should be fresh, mature, crisp, and 
unbruised. Pickled fruits are much like preserves and should not be over-
cooked or the texture and flavor will be poor. The flavor continues to come 
out of spices as the pickles stand so do not add too much spice and use only 
high quality fresh spices. Brown or white sugar may be used. White sugar 
gives a clearer color. For sweet pickling sirup, use 1 cup vinegar to 2 cups 
of sugar and the desired amount of spice. Bring them to a boil and pour hot 
over the drained vegetables or fruits . Let stand for 48 hours or until desired 
flavor is attained. Canned fruits or vegetables may be made into spiced sweet 
pickles by draining, then adding them to this pickling sirup. 
To Make Good Pickles 
1. Use right amount of salt-too weak a brine allows pickles to get 
soft and spoil. If the solution is too strong the pickles shrivel. 
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2. Keep vegetables under the brine or they will get slippery and mold. 
3. Keep scum off brine-remove it every day or pickles will spoil. 
Curing Cucumbers for Pickles 
Wash cucumbers and put them into a brine made by using one cup 
of salt to each gallon of water needed. After two days increase the salt con-
tent of the brine by 1h cup per gallon, as the water from the pickles dilutes 
the brine. Allow cucumbers to stand in brine until no part of the broken 
cucumber is whitish or opaque or not less than 6 to 8 days. When ready to 
make pickles, drain cucumbers from brine and rinse thoroughly. Cover 
with cold water and let stand 24 hours, drain and repeat. The cucumbers 
are then ready to have the vinegar, sugar and spice added. 
SUGGESTED PICKLING VINEGAR FOR CUCUMBER PICKLES 
1 qt. vinegar 1 teaspoon mace 
Vi teaspoon black pepper 2 teaspoons cloves 
Vi teaspoon mustard 1 cup brown sugar 
Ys teaspoon cayenne 1 teaspoon celery seed 
2 teaspoons cinnamon 
Mix spices together, moisten with a little vinegar, and tie in a piece of 
thin muslin. Heat vinegar to boiling, add sugar and bag of spices. Boil a 
few minutes. Drain cured cucumbers from water, pack in jars, pour hot 
pickle vinegar over them, and seal. 
DILLED CUCUMBERS OR GREEN TOMATOES 
40 to 50 medium-sized or large Fresh or dried dill 
cucumbers, or green tomatoes 1 pint (2 cups) vinegar 
¥i cup (2 oz.) whole mixed 1 pound (1Y2 cups) salt 
pickle spices 2 gallons water 
Wash and drain the cucumbers or green tomatoes. Place half of the 
pickle spices and a layer of dill in a 5-gallon crock or stone jar. Fill the crock 
with cucumbers or tomatoes to within 4 or 5 inches of the top. Mix well 
the vinegar, salt, and water and pour over the vegetable. Place a layer of 
dill and remaining pickle spices over the top. 
Cover with a heavy plate and weight it to hold the vegetable under 
the brine. Use only enough brine to cover the plate, for as the liquid is 
drawn from the vegetable the crock may overflow. 
Keep pickles at room temperature, about 80°F, and each day remove 
scum that forms over the top. 
Let pickles ferment until well-flavored with dill and clear throughout, 
with no white spots when cut. In about 2 or 3 weeks the pickles are ready 
to use. 
To store-Pack the cured pickles in hot, sterile, quart glass jars. Strain 
the pickle brine, bring to boil, and pour over pickles to top of jar. If desired, 
add 1A cup vinegar to each quart. Seal tight. 
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SWEET PICKLE FRUIT 
1 gallon peaches, pears or crab 
apples 
2 pounds brown sugar 
1 pint vinegar 
1 ounce stick cinnamon or- Y2 
tablespoon ground or whole 
cloves 
Boil sugar, vinegar and cinnamon 20 minutes. Drop peaches quickly 
into hot water, and peel. Peel pears, or leave whole with the stem on. Wash 
and cull crab apples and remove the blossom end. Stick several cloves into 
each piece of fruit. Put into sirup, and cook until soft, cooking one-half of 
the fruit at a time. 
BREAD AND BUTTER PICKLES 
1. Select fresh cucumbers which have no blemishes. 
2. Mix 1 quart thinly sliced cucumbers and 3 thinly sliced onions with 
4 teaspoons salt. 
3. Let stand 3 hours. Drain. 
4. Combine 1 cup brown sugar, 1 cup vinegar, 1 teaspoon celery seed, 
2 sweet peppers, lI.1 teaspoon turmeric and 1 tablespoon horseradish in an 
enamel preserving kettle and boil 3 minutes. 
5. Add drained cucumbers and onions and simmer 10 to 20 minutes 
but do not boil. 
6. Stir frequently. Pack into hot jars and seal. 
7. Cool, shine, label and store. 
CHECK SHEET FOR PICKLES 
PACKAGE 
Sealed jars of uniform size, clean, and neatly labeled. 
PRODUcr 
Size-whole or in pieces of suitable and uniform size. 
Color- Uniform, characteristic of the kind. 
Consistency 
Pickled fruits-tender, plump, unbroken skins and flesh. Not 
. shriveled or overcooked. 
Cucumber pickles-uniform crisp and firm, not shriveled from ex-
cessive salt, sugar, acid. 
FLAVOR 
Pickled fruits-characteristic of the kind, blended throughout, free 
from excessive acid, spiciness, sweetness or overcooked flavor. 
Cucumber pickles-characteristic of the kind of pickles, blended 
throughout, free from excessive acid, spiciness or sweetness. 
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Food Preservation II 
(To be used with 4-H Club Circular 120) 
Name Age 
--------~------------------------------- ----------
Address County 
--------------------------------- -------------
Name of 4-H Club 
---------------------------------------------
Name of Club Leader 
------------------------------------------
Project Leader _________________________ __ 
Jr _ Project Chairman ______________________ _ 
Club Meeting attended during year ________ Project meetings held ___ _ 
Number attended Number of jars canned or frozen completed 
project -------
Number of Food Preservation demonstrations given at: 
Club meetings ______ , Project meetings _____ County meetings ___ _ 
District meetings State meeting _________ _ 
Number of times participated in Judging work in: 
Project meeting, ______ , County ______ , District ______ , State ___ __ 
Interstate 
-----------
Number of exhibits made in: 
Community ___ , County ___ , District ___ , State __ Interstate 
Participated in: 
County Achievement ______ , District Round-up ______ , State Contest 
Program _____ , National Contests _____ , County Fair or Show ___ _ 
District Fair ___ , State Fair ___ , Interstate Show _____ , Marketing 
Days __ , County CamR ___ , District Camp ____ , State Camp ____ __ 
National Camp , National Club Congress , News stories 
_______ , Radio programs participated in ______ _ 
Served on Standing Committee_ 
----------------------
4- H Activity selected by club for this year 
-------------------------
Brief statement of club achievements in club activity, health and recreation 
Year 
Work Done 
Complete at least 4 of the 5 requirements. 
1. Can at least 5 qts. of tomatoes and 
5 qts. of tomato juice. 
2. Can at least 5 qts. of fruit 
(2 different kinds) 
3. Freeze: a. One green vegetable 
b. Another vegetable 
c. One kind of cookie 
4. Make at least 2 different kinds 
of preserves. 
5. Make at least 2 different kinds of 
pickles. 
Check 
When Completed 
Record of Other Work Done This Year 
1. 
2. 
3. 
4. 
5. 
6. 
Story 
Total 
Amount Done 
UNIVERSITY OF MISSOURI COLLEGE 0.' AGRICULTURE AND THE UNITED 
STATES DEPARTMENT OF AGRICULTURE COOPERATING ' 
J. W. BUIIt'II, Directo r , Agricultural Extension Service 
Distribut<'d in furtheranc(' of th (> Acts of Congress of May 8, and June 80. 1914 
